½ cup coconut oil (in its solid form - see recipe notes)
1 cup coconut milk (I use plain, canned coconut milk)
2 cups flour
4 tsp baking powder
1 tsp baking soda
1 tsp salt
1 tbsp raw apple cider vinegar

Measure coconut oil into a half-cup measuring cup (see recipe notes). Place coconut oil in the fridge until you're ready to use it.

Measure out your vinegar and coconut milk. If the milk separated at all, whisk quickly to re-incorporate. Place mixture in fridge.

In a large mixing bowl, stir together flour, baking powder, baking soda, and salt.

Pull coconut oil out of the fridge and add it to your flour mixture. Use your hands or a biscuit cutter to cut the coconut oil into the flour mixture until the mixture is coarse and you have small pieces of coconut oil remaining.

Add milk mixture to flour mixture and stir until everything is combined. Don't smooth the dough out completely — we want lots of coconut oil pieces to make the biscuits nice and flaky.

Turn dough out onto a floured surface. If the dough is too sticky, gently fold a tablespoon or two of flour into it until it's easier to work with. Fold dough over on itself several times, making lots of coconut oil layers for maximum flakiness. Work quickly, not letting the heat from your hands melt the coconut oil.

Roll dough to about three-quarters inch thickness and cut biscuit rounds with a biscuit cutter.

Place biscuit rounds on a parchment paper-lined baking sheet and bake at 425 degrees Fahrenheit for 10-15 minutes until lightly browned.